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Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 
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FOREWORD 

0.1 This Indian Standard ( Part 5 ) was adopt 
by the Indian Standards Institution on 5 March 
1984, after the draft finalized by the Food 
Hygiene Sectional Committee had been approved 
by the Agricultural and Food Products Division 
Council. 

0e2 Indigenous milk products, such as KRO A, 
KEOA based svi^eets, DAEI, RAS0G0LL4, 
CHHANA are produced in large quantities in 
India. It has been often observed that proper 
hygienic conditions are not maintained in 
production, transport, storage and distribution 
of these indigenous milk products and there is a 
considerable scope for improving the hyraienic 
conditions in this respect. Unless proper hygienic 
norms are adopted; the consumption of such 
indigenous milks products may be a potential 
health hazard to the consumer. 

03 As the process of production, handling, 
transport, storage and distribution of various 

indigenous milk products differ very widely, 
codes of hygienic conditions for different milk 
products are being published in parts, Part 1 
covers hygienic conditions for production, 
transport, storage and distribution of KHOA 
and KHOA based sweets. Part 2 covers DAHI, 
Part 3 covers CHHANA and CHHANA based 
sweetmeats. Part 4 covers KVLF!. 



0.4 SERIKHAND is a semi-soft, slightly sourish* 
sweetj skimmed or whole milk product prepared 
by sweetening wheyless DAHI obtained from 
lactic fermentation of fresh, sweet, clean cow or 
buffalo milk. Reconstituted, recombined or 
standardized milk may also be used. Milk after 
boiling or pasteurization is cultured and DAHI 
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^mj\ ^^x ^^\ ^^ «?!% iTTT #iiR %^T ^mi 1 1 

km ^mr I cfif^ ^^ ^T ^T^^ f^^^ ^^ ! ^^>^^^ 
^^ 3rf^?i^ ar^^^T ^^ ^p^ ^T ^WT fen ^rar 1 1 
^]^\ ^^ Pt^t^% % feq ^cT, i;m qtIt ^^ mT^ 

^ 25-30 ^fa^cT cT^ ^1:% T^ Si^T §^W fc^I^T 

ft^i^^ ^^1" sHV ^^Tf ^^ I, f^^ ^^^ ^ft ^?r 
% ^^If ^ ^p q^^ f^^ ^T^ 1 1 

sftT ^.^ ^^"0 ^l^'^ ^ ^^T^T ^ItT mf^ ^^% ^1"%^, 

^mmf^^ ^"^ ^"^^^ ^^^ ^^^ ^^ ^5 '^^ ' ^^ 
^J^^> ^ ^^m^ ^^T%, m^ sft^ f^cr^.^ ^"t ^ig^^rTTr 

0,7 \^ ^r^^ Jt ^^^-^^^ ^x: ^wlfn^ mm mT^^^^ 
T^^n'^ ^T^f^^^, i954 ^1^ i^% ^r^t^ w% m^ff 



1 ^m ^ 

1,1 ^K =?tf|cTT ( ^TTT 3 ) ^ ^^^ % ^^T^, ^^% 

xtftmf f^^ff^^ ^ if 1 1 

2.1 ^^T^ sft^qf^^^ IS 10974 { m^r 1 ) : 1984* 



(curd) prepared by indigenous method. The 
curd is hung in a muslin cloth to drain oflf the 
whey and it is sometimes pressed during the last 
stages to hasten the process, Absorbants like 
sand, ash and strawbeds are also used for quick 
drainage of whey. The semi-dry mass known as 
CHAKKA forms the base of SHRIKHAND and 
is mixed up with 25 to 30 percent sugar, colour 
and flavour to yield finished SHRIKHAND, 
When CHAKKA is mixed with an equal amount 
of sugar and dried on an open pan at low heat 
to non-sticky product and powdered sugar is 
further added along with colour and flavour, the 
indigenous toffee sweet SHRIKHAND VADI is 
obtained. These products are very popular in the 
states of Gujarat, Maharashtra and other adjoin- 
ing areas. 



0.5 Conventionally prepared SHRIKHAND has 
a relativley short shelf life and becomes more 
acidic at room temperature. Therefore, it is 
necessary to protect the eatable during produc- 
tion, storage and distribution from extraneous 
contamination to maintain and prevent its 
physico-cht^mical and nutritional characteristics. 
This standard provide guidelines for maintaining 
optimum hygienic conditions in production, 
storage and distribution of SHRIKHAND, 



0*6 It is expected that this standard would be of 
considerable assistance to local Health Authorities 
in enforcing proper hygienic condition in the 
interest of public health. 

0.7 This code is subject to provisions of the 
Prevention of Food Adulteration Act, 1954 and 
its Rules frame thereunder as amended from 
time to time and other local regulations. 

0,8 While preparing this standard, considerable 
assistance has been derived from the National 
Dairy Research Institute, Karnal. 



1 SCOPE 

IJ This Code ( Part 5 ) prescribes the hygienic 
conditions and practices for production, storage 
transportation and distribution of SHRIKHAND. 



2 SITE AND PREMISES 

2,1 Site and premises should be as given in 2 of 
IS 10974 ( Part 1 ) : 1984*. 



*|^ ^g ^5c^T^ ^ ?^T%, ^% ^^^^; ?f^qr sfh: T^^m ♦Code for hygienic conditions for production, 

# f^^^zHJT ar^^sflf ^ ftfcT ^%^X : ^T 1 ^2Tr sftK m^ ^'^^P^' pl?f f l^n^ tiT^unTu''^ indigenous milk 

^ products : Part 1 KHOA and KHOA based sweets. 



3 m^ tm wi st^^m 

^ IS 2491 : 1972*. 
M IS 2491 : 1972* i 

SAd ^m^T" ^^m^ % f^^ ^i^ ^ ^m€ix^ qt?R 



■5X2 ?¥% f^^^ ¥«? ^ ^t^W^ ?W^ ^^ |*%£^R 

^fi^r 10 % 20 fW^ ^^ |>, f^^^ tr^ ^R ^ 5 ^ 

15 #^T cf^^^ ^T ^^ i ' 

.■5,2 %^ m ^T^T 

5.2.1 w^ mx ^x ^m ^^T^ ^ fetr 1^ j\v[ ^^ 

??rt srm ^x ^^ ^^l", ^^ % ^2?%, £|Jt!T%, ^q%, 

: 5,2,2 %^ =^?| ^X \^ ^ ^X^ ^X ^^^ i^H ^ ^T 

^m m^ t ^f ?r-^q-T<"t % w^tct^ ^x xm ^r 
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3 RAW MATERIAL HANDLING 
See IS 2491 ; 1972^. 

4 FACTORY AND PROCESSING HYGIENE 
See IS 2491 : 1972*. 

5 EQUIPMENTS 

5,1 Heating Pans 

5*L1 Traditioaally, boilmg pans made of brass 
are used for domestic purpose and iron open 
vessels are generally used by sweetmeat maker 
( HALWAI). The brass vessels shall be plain, 
seamless and properly tinned concave bottomed 
and having sufficiently wide brim. Iron vessel 
( cauldron, KADAHI ) shall be constructed from 
a mild steel sheet with hemispherical or dished 
bottom and with rigid welded handles. 



5»1J.1 After boiling or pasteurization, milk is 
transferred to earthenware vessels for culturing. 
The vessels may be having the previous curd as 
the inoculum. This introduces the undesirable 
organisms especially yeasts and enteropathegens 
which may have developed during previous 
incubations. Therefore, their use shall be dis- 
pensed with. 

S.l«l*2 Clean and sanitized glass bottles, plastic 
trays, heavily tinned brassware or stainless steel 
vessels shall be preferred to conventional earthen- 
ware pots. 



S.L2 Alternatively J heating-cum-culturing of 
milk can be accomplished in stainless steel 
jacketed pans heated by passing steam through 
the jacket; The capacity of the pan should be of 
10 to 20 litres enough to hold 5 to 15 kg of milk 
at a time. 



5.2 Heating of Milk 



5.2.1 Ovens of different types are use for heating 
of milk in the small scale production of SHRI^ 
KHAND. Woodj charcoal^ coal, cow dung cake, 
kerosene or gas, are normally used as fuel. 



g 2 2 vvThen open hearth is used, the fuel used 
for burning should not give rise to smoke or 
obnoxious odour which may be absorbed by the 
product. Adequate protection must be provided 
to ventilate the combustion products and to 
prevent the ash and unburnt material coming in 
contact with the product. 



"^m^ s[^m ^^7T^ ^ ?^T^zi^ ar^^^TTsfif ^ 4f^ 



*Code of hygienic conditions for food processing 
uaits ( first revision ). 
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5.2-3 ^f f ^f ^cTT % ^^T^H ^ RftT W ^T^ ^T ^ 
^W ?T'<T f^^T ^^r I, ^^f %fT|t IS 2829 : 1979* % 

f r^?f ^"t^ f^T ^ Or^m ^ 5^^^§TT ft I ^fi^ ^ 
^^ ^^m ^T ^R^ft^'i^ ^ ^K ^?f ^^ ^> 28 % 

Sf=€^^ ci-^f ft^T fe^T ^ItT i f|^l^ % felT s^]^ cIt: 

5A ^^ ^^^ # ^ ^"^^ ^ sn^^T^ ^^l-^f^srf^ si^T 
^rf^^^ ^T^ IS 1570 ( '^T^ 5 ) : i972t ^"t $^ 
07 Cr 18 Ni 19 ^ s^^^^ ^t| m^J ^Z^m I^q^Tcf 
bi^^T iS 737 : 1974J ^ "^^^m ISCCO ( SIC }, 
31 €00 (MS 3 ), 52 0CO (MS 4), ^TT 53 COO 
( NS 4 ) ^ ^'pT ^egftrPiJiT]- $ ft I 

5«6 ^l^^ft ^^^T ^#3 ^T^H % fecr irfe ^:tf 

Tf?T H Ot^^ ct^t ^f ?^^, ^ft m\i i f^H ^wi?^^: 

;3-qq^^ fsf.^ ^T# ^T^ ^>^ ^ ^fcF ^f^?T ^^It fT I 

^^f f^^;?i1 |t ^>^ ^^ ^^ ^^1; qiR sT^qT t{<:=3-^T 



*^TT ^%e ^T#t ^> 5ft sFfifpf ( ^^#¥ ^^^m ) ^ 
f^ftife ( q^^T q^Tt^^JT ) t 

^m ( q?^r i^ftw^ ) i 

^c^iTFHft3qfT Pt?^^t5 ^ ^^^T sfK q^ft ^ ftftr^e ( ^^r 
q^^FT ) t 



5.2-3 Where heating is done by steam in large 
scale operations, the pan shall conform to 
IS 2829 ; 1979*. Stainless steel jacketted, round 
bottomed open pan provided with steam line, 
steam control and safety valves, pressure gauge 
and cold water line in the jacket, with steam trap 
and air outlet may be used. There should be 
arrangement for tilting the pan and also keeping 
it fixed in normal position. 



5,3 Stirrers 

After iirst boil or pasteurization, heated milk is 
allowed to cool down to 28Mo SC'C and then 
iroculated with the lactic culture at the rate of 
1 percent end mixed well. Mild steel hand- 
cperated ladles cr spatulae are generally used for 
stirring. Stainless steel/or aluminum alloy stirrers 
with flattened end on one side may preferably be 
used in place of iron. The stirres shall be such 
as to resist acid action on the culture. 



5.4 All the components and metallic parts which 
come in contact with milk and curd shall be 
constructed from iron or stainless steel conform- 
ing to grade 07 Cr 18 Ni 9 of IS 1570 ( Part 5 ) : 
1972t or aluminium conforming to IS Designa- 
tions i9000(SIC I 31000(NS3), 52000(NS4) 
or 53000 ( NS 5 ) of IS 737 :19741:. 



5.5 Copper and its alloys, cadmium, lead and 
zinc shall not come in contact with curd at any 
stage. 

5.6 Nonmetallic materials, if used for sealing or 
gasketting shall be nontoxic, nonabsorbant and 
shall not impart any flavour and be inert to milk, 
curd or any cleaning solution normally used. 



5,7 Fabrication 

All surfaces comJng in contact with milk or curd 
shall be finished smooth, free from pits, crevices 
or other constructional features which might 
inhibit satisfactory sanitation. 



*Specification for steam jacketted ghee pans ( stain- 
less steel ) (first revision ). 

tSchedules for wrought steeJ : Part 5 Stainless and 
heat resisting steels ( first revision ). 

JSpecification for wrought aluminium and aluminium 
alloys sheet and strip ( for general engineering purposes) 
( second revision ). 
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5.8 ^^T 

W^^ ^ f^^T ^ ^^ sr^^ lit ^ ^ if ^, f H% 

ftf tr m'B f^^r^ar, ^WH^ ^T ^^ |3TT ^^f F OT^ft^ 
ferr STTtr \ IT| ^^fT ?^^ H^^^ ^ f^ ^^ f ^ ^|t 

% ^^RT ^T^ eft 2?? ^^?^ 3fK i# ^ qifft ^T ^^^ 

^% ^Tf T^ ^ ]3-Fcr f^^T ^^ I ^^H cfT%; ^tS, fri^ 
^«rT ?^^^ ^%^ sftT ^T sf^R ^ Hi^^ ^q-^>n % f^q; 

7.2 t ^> ?^^?Tm ^^^ ^ q§% ^% sr=^# cf^l ?eiq^ 
^T fw^T ^rq 3iT-^ t^ft ^x 5?^r fe^rr ^i^ { %^ s(^r 

e^q-t^T ^ ^R '^ q^ 3T=s# ^^^ ^T^ sftT ^^^^ ^^ 



5s8 Strainer 

Whatever method of straining, immediate or 
delayed, a clean bleaches dirt free, fresh or 
washed piece of muslin cloth shall be used for 
the purpose. The cloth should be strong enough 
to hold the weight of the coagulum alongwith 
the trapped whey when hung up for draining out 
the whey or when pressed in hoops. 



6 RECEPTION DOCK 

6 J Milk brought to the processing unit shall be 
received in an airy, clean, spacious enclosure. 
Only fresh, sweet, clean milk free from colostrum 
and in every way fit for human consumption 
shall be used. The milk shall be free from adul- 
trants, preservatives and any matter foreign to 
milL 



7 TRANSFER OF STRAIND CURD 
( CHAKKA ) TO THE KNEADERS 

7.1 The semi- solid mass, CHAKKA, is transferred 
to fiat shallow vessels trays or cauldron and 
required amount of sugar is admixed. 



7^2 The trays should be thoroughly cleaned, 
washed and dried before use. The metallic 
containers used in such transfers, with which the 
product comes in contact should be non-toxic 
corrosion resistant, resistant to mild acids, and 
be kept thoroughly cleaned and sanitized before 
use. 



7,3 =^^t ^>^M^ SfST^T ^TE^ ^^^ %\^ ^ ^m 7,3 While handling for transfer or cutting, direct 
^rf^ ^flT ^ ^m m\^wmi sT^T ^m mm i^ ^-'^^^ '^^ ^--^-^^ ^'mm& be avoided to safeguard 



against contamination by body microflora. 



7«4 ^'^r|-?r^t^ % m^ w %^^m ^ ^m ^ ^^t^ 
W\^ ^T^ ^?^w, ^z^m %^^m ^nm \^M^^^ 

OTi^ ^T ^-^^ |iT ^\^ {^\ ^]$f ^^,z\ W' ^.^^^ g> 

I % T%^Rf qT ^^^Tf-^€t^ \m ^\ ^qg^cT ^mmi 

•srg^^ ^1 ^ 5.4 sfti S3 ^ ^f^^fe^ I ! 

7.4,2 ^mfm^ ^mfmj f^^ig ^ |f ^\ ^\-^^^^\ 



7.4 The kneaders may be mild steel hand opera- 
ted ladles, stainless steel or aluminium alloy 
stirrers with flattened end on one side or wooden 
ladles having flattened or round swollen end. 
The stirrers shall be such as to resist acid action 
of the curd. Suitable arrangement may be made 
on the brim of the tray for resting of kneaders. 



7,4.1 All components and metallic parts shall 
have same specifications as mentioned in 5*4 and 
5.5. 

7A2 Nonmetallic materials shall be nontoxic, 
nonabsorbant and shall not impart any flavour 
and be inert to milk, CHAKKA or any cleaning 
solution normally used. 
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sr^T^r ?j-?:^^ w^^ ar^^ ^>^ ^ ^ ^ f^??^ ^cftw- 
8 ^w ^ ^^ ^T T^^^ 

8.1 5T?TW M^?ft 3r5# ^cTT ^ |t ( l# IS 1679 : 
1960* ) I 

8.2 ^?ft ^T^ srlT ^f^cT ¥^ ^ t^ ^ ^f ^ i ^5 
8«3 ^f^ =^^1" % sTctrf^^ ^f^cf ?t^ ^T* ^^ ^ eft 



7.5 All surfaces of the kneader and the trays 
coming in contact with curd shall be finished 
smooth, free from pits, crevices or other cons- 
tructional, features which might inhibit satis- 
factory sanitation, 

8 ADDITION OF SUGAR TO CHAKKA 

8.1 The sugar used shall be of good quality { see 
IS 1679 : 1960* ). 

8.2 The sugar should be clean and properly 
packed, preferably in multiwall paper bags and 
stored in a clean dry place to prevent contami- 
nation from moulds and yeasts. If sugar is 
improperly packed in dirty gunny or cloth bags 
and handled carelessly it may become heavily 
contaminated particularly during monsoon. It is 
preferable to purchase sugar during dry season 
and store it in a clean dry place. 



8.3 If sugar is suspected to be heavily contami- 
nated it may be made into a syrup and boiled 
for a few minutes before adding to CHAKKA^ 



9 ^m m^^ 

9.1 ^^^^ mz^ IS 5550 : 1970t^^l'^t f^f^fe^^ 

8.2 f ^mfTllfl HlWWt 

^T^€t -^M ^1%* ^^ I 1 ^^ \^ ^ arfsr^t^ 

<rm ^ti HT^r ^ mm fei^ ^k% | i ^ar i^i #^w 
% STTTT^ ^>cr ^^ 1TRT ^rm i 

^nm ^tt 63° e^. ^^ 30 f^^^ ^^ qr^^^^tir^ ^t% 
^^^^ fq^?TT ^ fr^^ 1 1 

3rf^r^?T^, 1954 ^ ^<t^ argq-cT ^M #^ % t^ |t 
lOa ^m^ ^^ ^T" ^^ ^^?t ^ ^fcT S's^r^H 3TT^ 



9 OTHER INGREDIENTS 

9*1 The ingredients used shall conform to the 
specifications given in IS 5550 : 1970t* 

9,2 Fla?oiiriBg Materials 

Various artificial or imitation flavours are added 
to CHAKKA based sweets. As most of them are 
prepared and maintained in the form of alcoholic 
solutions and used in small concentration they 
are not considered to be significant sources of 
contamination. 



9.3 Aqueous Savour extracts may be sanitized 
by pasteurization at 63 ""C for for 30 minutes 
without any serious deterioration in the flavour. 



9,4 Colosrlng Materials 

Only food grade colours permitted under Preven- 
Hon of Food Adulteration Act, 1954 should be 
used in the CHAKKA based sweet preparations. 



10 DESICCATION TO FORM SHRIKHAND 
VADI 

10.1 When SHRIKHAND is further desiccated 
to a hard mass by heating on an open pan over a 
direct fire SHRIKHAND VADI is obtained. 



*^r?i qftrsffq ^^T ^ sr^^ =#?ft ^ f^M^t \ 



♦Specification for sugar used in food preservation 
industry. 

tSpecification for BURFL 
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^T^ I ^^j ^xr, f^^T f^^r ^mr 1 1 

11 ggw sik q#^?l 

qli^^^ w\% ^x f^^T ^Ttr, f^^^ sr| ?r|q^ ^i #cf 

f^iT^T ^T^^ ST^WT ^X^^TT tfwqf -WTf^?^ ( ^T^^'V^, 
^mlf^^T^^ ^^>TTpr, ?fT2I^FTj qif^tTRT ) ^ 4%/ 

11.2.1 ar^idf^cf ^M % m-^^ ^f ?%^^^1 OT?T?fr 
*<# ni ^ 1 5T^w f^^f ^m^ % f ^T |t^ # m^^j 

^^ ^X^ ^\^^ |t cf^T ^^^ ^^, BTlf^r tT# ^>^ ?T 

q|=^ 'a'^' I q%^^^l^ % afRTfr ^i^tRif^^ ^ftf ^1 -d^.t 
% %i^ sr| wUn^ ^q- % q^fc^r ^?t §> i ^r-% ^r 

11.3 r^?r!^ ^^^ ^T if^|w 

3Tc2Tf^^ SIT^I^T 3il^ ^t^ |R f.'KJ <l?fr gm S.]f f^qi 

^q % qft^fecT i)^ ^ 37RW sTm^ ^T<# ^iT^T ^^ 
^j^ ^t^TW srfcTxW ^pfT^^crr |, hx i\ ^^^^ sft^ 

^^ 4 % 5 f^^ % ^K ^^ WT^ I I ^cT: ^5 ^f ^T ft^ 
f^ ^qK ^ R^'t^^ ^q- ^T ^^T ^TCr I 



lO.lJ Alternatively, the CHAKKA is worked up 
with an equal quantity of sugar and dried on an 
open pan over a low heat. The hardened non- 
sticky product is flavoured and coloured and 
powdered sugar further added. 

10J.2 The solid mass is cut into shapes and 
packed like biscuits. This is thus a milk toffee. 



11 PRINTING AND PACKAGING 

ILl The seal used for printing or embossing on 
the surface of the product should be made of 
nontoxic materiaL It should be cleaned and 
sanitized before each usage by dipping in a 
sanitizing solution and wiping with a clean dry 
cloth in order to prevent it from becoming a 
source of contamination. 

11.2 It is always desirable to provide modern 
packaging materials which include parchment or 
laminated pouches, plastic ( polyethylene, poly- 
vinyl chloride, nylon, polyster ), bags/pouches 
etc. Wrappirg should be done as soon as the 
product is manufactured and moulded/cut into 
shape. These materials shall be placed in 
bamboo baskets for protection. 



11.2.1 The packaging material purchased from 
approved sources shall preferably be pre-sanitized 
and stored under dry and hygienic conditions. 
If parchment paper used is suspected to be 
exposed, it could be dipped in boiling water 
prior to use. Treating the paper in chlorine 
solution (15 to 20 ppm ) prior to use, would 
also be satisfactory. An ideal wrapper should be 
completely opaque, scalable, impermeable to 
odour, moisture and grease and should have 
sufficient physical rigidity to preclude damage 
durirg packaging. A secondary outer wrapper 
like fibre card board, wooden or metal container 
should also be used for facilitating transporting. 
All reusable secondary containers should be 
presentized before use. 



11.3 Storage at Maiiufactoring Centre 

Being highly acidic and dry and preserved by 
sugar in nature, SHMIKHAND resists spoilage 
organisms for quite some time yet moulds and 
other acid tolerant organisms start proliferation 
after 4 to 5 days at room temperature. Hence 
the product should preferably be stored at 
refrigeration temperature. 
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12 Stft^RTItT! TmWI IsWf^ftwf 
^ IS 2491 : 1972^ ! 

13 i|fV^^ 

13 J ^% ^t Pprk %?^ ^ w^ft ^^R t % ^ 

qs >a ^ "^ * 

14 J ^T|^*! ^rt ^T'^^ ^ ^^^ % ^^ ft^r^^rt xm 
ftsTf ^ ^^T# aftx ar^q* %^ % qr^ fi^" sr^W^r % 

14.2 qf^H^ ^T m ^"k ^TiF^^f fr?TT 5rc^^ 1% 
^T^^, 4^q 3T«i^T ^# ^ ^?ft first???! ^^# ^^x 
f^^l # fe^ !^^r^cr mxM ^T% ^5^^ ^^T^ ^fcrf^ T^ 

3;iiT>f?niiT ?ftPT^ % ^liT afliT Htq^ %rT ^ '^rfgst I m^ 

^q^s^ ft sf^T ^=^1^^ ^^^T^^^ ^1t %^ ^># sftT 

^m^-m xm\ mri \ 

143 "^^^ % ^^ fnQm^i i^ ^^ ^^m^ { w?r^^ 

4''i ) ^x x^m ^mH\n % mfki ^?| ^nKi m^ ^n^ 

^^ Xm ^T ^% I 3?cT: ^l^H^fW ( ^I'e^Hl'^^ ) ^ 

15, f^^^ 

15.1 =^# % ^^ ft[5i^trT ^T fmx^ % ^T-TT^T ^^^^ 

15«2 ^^^ ^^^ cT^ "^^ ^tr ^qK f^^fe ?T B1? 

153 ^^^T^ ^^"^ ^^tI ^f ^q2|^ ^f%^ m^fii^ 

^|T f^^x^ i m^^ t, m^^T $ HR ^^# all % 
^v^ ^# ^1^ ^^^?f ^ir |f I 



12 LABORATORY CONTROL PROCEDURES 
See IS 2491 : 1972^ 

13 TRANSPORT 

134 During the transport of CBAKKA from 
manufacturing centres to urban markets, pre- 
cautions should be taken not to expose the 
product to sunlights dust and contamination. It 
is advisable to make suitable arrangement to 
maintain the product below lO^C during trans- 
port. 

14 STORAGE OR SALE OF SHRIKHAND 

14.1 Restaurants, catering establishments, 
HALWAIS^ sweetmeat shops and other selling 
outlets which store and sell CHAKKA based 
sweets in retail to customers should be fully 
licensed for the purpose and fulfil all the hygienic 
requirements prescribed by the appropriate 
authorities in respect of public catering places. 



14,2 The floor and drains of the premises and 
every bench, counter, stall or other place where 
CHAKKA based sweets are stored or exposed 
for sale should be washed and cleaned effectively 
everyday using an odourless bactericidal solution 
for example Quaternary Ammonium Compound- 
There should be sufficient amount of clean water 
and detergents for cleaning of utensils and 
arrangements for toilet and washing of hands, 
plates and disposal of wrapping materials, if any. 



14 J It is desirable to store CHAKKA based 
sweets at a low temperature ( around 4°C ) so 
that they will have a longer shelf life. Suitable 
cold storage facilities may, therefore, be provided 



IS DISTRIBUTION 

15.1 Sweet meats prepared from CHAKKA 
should not be allowed toget contaminated during 
distribution. 

15.2 Products stored for a long period should 
not be distributed. 

15.3 The products should be distributed in 
suitable and presenitized packing materials and 
containers which may be kept closed. In case of 
bulk delivery the containers should have well 
fitting lids. 



*^^ wm^ i^rf^"i % fwi ^^vm^x ^^■^^\^ ^1 ?fff^ 



•^Code for hygienic conditions for food processing 
units ( fifth revision ), 



16 m^m ^^^1 

16 J ^^rI" ^1* f^=^.cTT OTt ^^nr "^wt ^iq, ^^ 

f¥ IS 10974 ( ^^ 1 ) : 1984* % 13 ^ f^f^rf | i 



IS 10974 ( ^n 5 ) s 1984 

16 EMPLOYEE HYGIENE 

16.1 Employee hygiene should be as given in 13 
of IS 10974 (Parti ) : 1984*. 



*t?ft \^ ^^<i ^ thrift, qf^?T, ?r?r?^ sftt f^cTT^ ^ *Code for hygienic conditions for production* 

Tsrrmj^rr arsysTTaff sfV sTfe?T? • mar I ^m sPir ^^ £r ^sV ^^^^fport, storage and distribution of indigenous milk 
?^rm^ m^WHl ^r rnicf? , mt 1 mm mx mm ^ ^m products : part l KHOA and KHOA based sweets. 



In case of dispute, English version of this standard shall be considered 
authentic. 



